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FOODI® 11-IN-1
6.5-QT. PRO PRESSURE COOKER

OWNER'’S GUIDE

Recipe book is not included.

It’s important to read this Owner’s Guide prior to using your product for the first time.

IMPORTANT SAFEGUARDS

HOUSEHOLD USE ONLY =« READ ALL INSTRUCTIONS BEFORE USE

A WARNING
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This applia
with re:dl s

Elals l«nom‘lerF wf tl"s, ha € oEer given
suoeryisicr of instructicn concarning
Jze of the appliance n a safe way and
danderstanc Lhe hazards invelve

Azep the aspliance and its cors out of
*ea“h of childrer. DO NOT allow the
tohat ild-en. Close
UDery s she
near children,

lo clirinate a cheking nazard for young
children, ciscacd all packag ng materials
rmecidglely upor urpackierg,

DO NOT place appliance on a stovetop
or hot surfaces or near gas or e ectrc
aurner or in a heated over.

DO NOT use Lhe apoli ibnout the
removacle cocking pot nstalled.

18N remaoya @ rpty,
DO NOT heat it for more than 10
minutes, es dong so mey damage the
cooking surface

Chi dren shall net play with the
appliance.

NEVER use 2 ectrical out et below
counter.

NEVER connact this appliance te
an external timer switch or seoarate
remote-control system

DO NOT use an ex.ansion cord,
oower-supply cord is usec Lo red.
the risk of chilerer graching the cord or
oecoming entargled and to reduce the
risk of ceople tripping over a onger cord

To protect against electrical shock

DO NOT immerse cord, slugs, or main
Jrit heusing ir water o otker liguid
Ceok enly inthe pot provided or ina
conlainer recommendeac by SharkMinga
olaced in Lhe proviced oo

F‘Pr;l 3y irspect the applianca and

DO NOT use the appliancs
|f there is damage to the power core o
plug. f the apsliance malfunctions or bas
bean damnaged in any way, mmaciately

atop use anc call a service center.

ALWAYS ensurs Lne apol aroe is
propery assemkled bafore Lse

Befare use, ALWAYS chacq prassura
relaase valve and float vave for

< ogaing or chstruct en and clean them
if necessary. Cneck to make sure the
float valve or the pressure lid moves
frechy. F
cranberries, pedrl ba e

or clher cersals, splil peas, noodles,
racaroni, rbulzark, or spaghett can
foam, froth anc solutter when pressure
cockead, cloggirg th ura releass
witlve, T and sim axpanding
foods (such as dried vegetables, beans,
ce) should not be cooxed
ooker.

DO NOTczover the alr intake vert. ar
| outet whie
" g o will
r\'e vent even \.gokmq and may damage
the unt or cause it o overkeat.

lo pravent risk of explosicn and njary.
use mly = hurkf‘llr‘ju mll:om “ngs. Make
5 and lict

DO NOT uatﬂ i Lt;'r ;xr d : gec
Replace silicone ring kefore us n:;

fare nlacing remaovable cooxirg
pot irto the cooser base, ensure pot
ancg cooker base are clean and dry by
wiping with & sof: cloth

s appliance is for household use
DO NOT use Lh for
vthing other than Atenced Lse.
DO NOT usz in mmov ng vehcles or
boats. DO NOT Lsa cutdoors. Misuse
May calse irjusy.

19 Intended for worktep use orly Frsure
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the surface is evel, clean and d-y. DO
NOT move Lhe aopliance wher in use.

cessory attachm

or conventioral cven or on &
ceramic cocktop, electric coil, gas
ourner ge, of outdoor grill. The
sory attacamants rot
'ear‘mmﬁ‘nris\. by SharkNirja m
cause fire, ﬂlealrg shock, o7 inj

When using this appliance, provide
d t sove and on all s des

an.

2 ALWAYS ol
ninimum cuant
ninsTructions and

3 NEVER use SLOWY COOK selling

withovut foog and ligaics in the
fcmo‘-:aolc cockng pot.

4 DO NOT use this aopliance for deep
frying.

he maximum and
lid as stated

S DO NOT cover the prossure valvos

6 DO NOT =auié or iy wilh cil while
oressure coo<ing.

7 Pravant feod contact with haating
alerrents. DO NOT overfill or excaed
the MAX fill leve of the oot and the
Cook & Crisp Zas«et o Dlate. Overfil ing
may cause personal njury or property
camage or affect the safe use of the
applance,

8 \When pressare cooking foods thet
expand {such as dred vegetzbles,
DeAns, grains, rice, 3. DO NOT fill
oct more thar half

@ DO NOT use this unit to cook instant rice

O Slectrical cutlet voltages can vary,
affecting the pe-formance of your
aroduct. To pravert acssible illress,
dse thermaore hat yeur
focd is cocked Lo Lha lemoeralures
'ewumr'wend.. .

-

DO NOT glace taz apsoliance rear the
acge of 7 ktoo dur ng operation,

2 To avoid possikle steem damaoe, olace
tre unit away from wealls eand cehinets
curing usa

Sheould the unit emil Black smoke,
darplug immediately ard wait for

smok ng to stoo bafore removing the
ceaking pot ana Cook & Crisn™ Basket
or Plate.

4 DO NOT toucn r'ot erare; Appliance
E ter
eration, To orevent b or personal
njury. ALWAYS use protective hot
gads or irsilated oven mitts and use
availabla handlas and knoos.

35 Extrerme caution must be used when
the cooker contains hot food or hot
ligquics and/for if the cooker s under
pressure. Improger use, includirg
moving the cookar, may result in
personzl injary suck as serious currs.
Whan usirg this appiance fo prassure
cook, ensure the ic is oroporly
assemrhiad and ockea into position
hafore use. Focd are uncer axTremea
pressure dur ng pressure cook ng,
Failure to "ol ow allirstructions
reqgarding proper usage of the croduct
miay resull in uninkended conlacl wiln
bt foods or liquics tha: have cesn

pressure zed, sesu tirg in serious ourns.

36 Caufion should oo used waen zoaring
=ing. Keeo nands and
rnmablﬂ cooking
ney
ingradients, as hot cil ray col;"h—r

37 Whenunilis ncoerelion, hol sleam
is released lbreugh the air exhausl
vent. Flace un t so vent s not directed
Loward the oower cord, elzctrcal
outlets, cebnets or other agpliances.
Keao your hands anc faces at a safe
distanze from ven.

38 DO NOT 5 sassambla, or
otherai at vakve or

pressurs release o aly,

39 DO NOT cliempl Lo ooen Lhe id
durng or after cressure cocking antil
all incernal pressure bas baen relessed
tarough the pressare release valve ard
tne Lnit has cocled slightly, Bemove id
prometly o sveid re-prossur zation of
tasinmer pot.

40 DO NOT use Pressure | d whan

Seat/Saurd function is se ected.

1* uging S1OW CO0K setting, ALWAYS

keen Lne pressure lid closse and Lhe

pressure release valve in Lhe VENT
positien. If the lic is closec and the
ure release valve s nthe SEAL
cn, an audible slarm will sound.

“YERT" erqor code will sppear on LZD

disglay to signal the need to turn the

pressurs release valve to tae WERN |

~niper with, o

&

42 ‘Mhan usirg the 2

| sk >
walve turhed anticlockwise fa fha
SEAL pos 1

43 [f zhe lich will not turn to unlock, this
indicazes the applance is still under
pressurz. DO NOT intentionally press
down on flost valve, Any pressire
remreining can be hazerdoas Letunt

& pressure or tun. tae

i .
\'FNT nes han
uare Lo avoic

steam to aveic barns or nury. Wher
steam is comrplotely released the foat

want, unplug
ol lat the unit

Spilad fooo car calsa sarous burns,
apipl ar an v o
ren, DO NOT el 183 Over
aoge of tables or o ars or touch
hot surfao

Wi

45 Sericus burns can result rom the steam
anc hot foocs insids tae irrer pot.
ALWAYS keeso hancs, “zce, and other
body parts away frem the prossune
release wave prier to er during oressure
relaase and when remaoving tha
prassure lid after cooking.

46 WWaen rele fll*g |"F‘ lid, DO NOT lift tha
i ralease

A
increasing the ris< of food sol: @

47 ALWAYS t1: che id so that it s betweer
your body and the irner 2ot so that
wiou can be shisloed “rom steam and
hot lquids.

48 Tre cooking pot, Co
of Plate, and reversible r
axtramely hot durng the
process, Svoid et st
ramoy ng Lhe cooking pol a
& Crisp™ Baske or P ata from the
applance, and ALWAYS ol therm cn
& heal resislant sulace aller removing,
DO NOT touch accessorias durng or
immediately after con<ing.

49 Fermovahl ok ng pot can be
oxtromely neavy when ful of
ingr nts. Care shauls be taken
W lifting pot from cooker Base.

ok & Crosp™ Basket
& boecome

50 Cleaning anc user mantenanca shall
nol ke made by children,

5

-

Let tae aspliznce cool for
spproximatay 30 minates before
hanzling, clearing, o storing.

L turn ; |‘y cortrel 1o

'xnd :p ora

oelore o eenirg,

dngin or Laking
marts aﬁd for storage

83 DO NOT cear w th metal scourng
pads. P eces can orezk off the pac
anc tocucn electrica parts, creating
arisk of 2l ic shock.

54 Pleasea rel 3 1 Ng &
Maiatenanc tregular
IE] nlenwme ol the appliance.

TECHNICAL SPECIFICATIONS
Voltage:  120W- 60Hz7

sewy instroactiors to urderstand operation anc use of product,

Indicate:
substan:

Sor indeor ans housebo o gse only

(13
@ ake care to avoid contact with bot surface. Always use hand crotection to
avaid burns.

2 af & hazand that car cadse personal injury, death or
dzrmaga if the warning inclueed witn tis

symizolis ighered.

SAVE THESE INSTRUCTIONS

PARTS & ACCESSORIES

Caok & Criso™ Zlate
MNasling Broil Rack
5-Quart Removat
Crisping Lid
Heat Shield
Conlrol Panel
Caoocker Base

(powar cord not shown)

Cooking Pot

GTMmMON®>»

Pressure Lic

Pressure Release Valve
Mloal Yay
Sillcone Ring

Anti-Clog Cao

Air Qutlet Vent

nsation Colector

ZTrX+e-—x

Conce

NOTE: Accessories may vary depending on the model. Refer to quick guide, if

available.

The images shown here are for illustrative purposes only and may be subject to change.

SCLEVIDE \ 2R CRIET

K EF ATt

\_.

SEKEMOAST

BROIL JEHVDRATE

NOTE: Corlrol penel nay dilfsr per model,

FUNCTION BUTTONS

PRESSURE: Cook food quizaly while
maintaining terderness.

STEAM: Cently cook celicate foods at
high tempe-at
SLOW COOK: Slow
tempzeratures.
YOGURT: Fastcurize and fermant mrilk “or
creamy homemade vogurl
SEAR/SAUTE: _:e the Lris
for browring me. aatéirg
SIMMEering ssUces, and mara.
AIR CRISP: Give fo

cook food at lower

VELOR

pinass andd

e tis untas a0 oven
=, bakcd treats, ard more.

BROIL: Uze ic

armealze and brown

vour food,

DEHYDRATE: Nehydrate meat:
and vegel ar healthy snacl
SQUS VIDE: French for “under w
this function slow f
3 elastic bag in an accurately
low-tempearature water kath.

Le cocking,
unit will
farmm mode

o1 fer 12 hours, o you may press KECP
WARM to turn |t o Warrr modeis
not intend 4 but o «ren
it wam at ¢ : termparat.ure

OPERATING BUTTONS

'I'EMP arrows: Ise the up and down TZM=
to the cock temmperatu-e

up ard dovwen TIME

3Tows Lo cdjL,st cok time,

NOTE: The lemperature and Lme can
ke adjusted anyt mie during cooking by
using the v and down | =M= and | IME
arrows, The un twill traa resume af

tt

START/STOP buthorl: Pr

cooking. Pressing this button .'\»hwlr
5 CocLrg vl tae curraat fun
POWER button: "he
unil on erd ofl end s

NOTE:

The images shown in this manual are
for illustrative purposes only and may
be subject to change, the actual
descriptions of control panel and their
locations may vary depending on the
model.

BEFORE FIRST USE

1 Ramuove and
matear al, preme

NEVER claan
in Lhe cistrwvesher, Insp
sure lid Lo ensare Lbe

blocking the i
4a H"e silicone ring is re
ac in eit hpr dirs

hl= sil cone ring rarl\ on the mdsr; e
© tne lid. Ensure tis ful y insered
b-:-h nd tae silicone ring reck.

INSTALLING THE
CONDENSATION COLLECTOR
Ihe conderse
installed in the unit.

tior collector comes
Slide teout to

remaove for WESIING after cach use

NOTE' Fricr Lo eac h use, make sure
g s well seeted nothe

REMOVING & REINSTALLING THE ANTI-CLOG CAP

Make sure that the anti-clog cap is in the correct position before using the prassure lid,
The anti-clog cap protects the inner valve of the pressure lid from clogging and
protects users from potential food splatters. |t should be cleaned after every use with
a cleaning brush. Te ramove, hold the anti-clog cap between your thumb and bent
index finger, then rotate your wrist clockwise to remove,

USING YOUR FOODI" 11-IN-1
6.5-QT. PRO PRESSURE COOKER

SWAP THE TOP

L.Du Il‘g “fl'.. s,
sressre id to tenderize, then use
the crispirg lid to crisp up your food.

USING THE CRISPING LID
Thn: crisping ld is oermanently
The lid can be openad
nd BAKE/ROAST
o check anor

5 ir t;rv-r.ilenLk Wher the ld s opened,
ki wi | s o and Lhe Limer will paase,
‘When the | ¢ is closed, cocking and the
timer will resume.

USING THE COOKING FUNCTIONS
WITH THE CRISPING LID

To turn o0 the unit, plug e p ol info
awa | outlet, then prass the Power batton.

Air Crisp

it e pol inslalled, place 1he Cook &
Criso™ Plate into the pot,

2 Press Lhe AR CRISP bullon. The celaull
cernoeralase sellivg will disp ay, Use
che up end down TEMP arrows to set a

ernoerature between SCC%F ard A00%

achea to

NOTE: It = recommencied o let the

Jdnit oreheet far 5 mirtes cefore adding
ngredizats. If prebeating, bofore stop A,
close the lid, and press the STAR [/S 10
auttan to begin.

3 Use tqeop and down TMEZ arrows Lo
set the cook time ir minute increm
up to 1 hour

4 Aoz ingrediencs o the pot. Close the lid
and press the START/STOP button to
kegin cooking

5 Lwrin co:aklng.you can :\p-:-r. the lid

and h i

» s closad,

nuf.:r'\nﬂ:..all\,f r

6 ‘When cook trme s comalete, the anit
will beog anc display "Crd”

Bake/Roast

1 Flace ingredizats 0 the pot orirto the
e::essofy callzd far in the rec pe (then

e accessory h the pot). Close the

hf START/STO= butten

2 Press the BACE/ROART outtar, The
defaull lemperalure sell ng wil disolay,
Llse e up and dowen TEMP arcows Lo sel

o lemperalure beiwesn 250°F and 400°F

3 Jsethe up and down TIME arw

pee]
set the cook time n 1-minute increm:
Jdote T hour, and in & minute increrments
from 1 nour 1o 4 hours,

MNOTE: I© running for ess than ore hour
a clock wil court down by ranutes
soconds. If rurring for mora than
one boury, the clock will count down by

rrinutaes only.

NOTE: It s recommended to let the unit
areheat for 5 mirutas beore adding
ngrediants. If prebeat ng, bafore stop 3,
close the Id, and press the START/STOR
auter to bagin,

4 ‘When cook time is comrplets, the unit

wil beep ard disslay "Enc”.
Broil
1 Slace the nesting broil reck inthe pot

and follow direct ars per rec pe.

2 Slace ingradients on tha rack, then

close the ld.

3 Zresstoe BROI button

MNOTE: There s no Lerrperalure sdjuskrmgn.
when using tae Broil function.

4 Jse the up and cown [IME ar-ows o

0 581

the cock torme in rinate increments up

B Jross the STARSSTOP button te

e N eooking,

B When cook tims is complete. the unit

wil ceep and disclay "Enc”.

Dehydrate

NOTE: The D=HYDRATE funclion is not
incuded o0 all models,

Flaca Lha irgred ents o the bollom o
tre Cook & Crisp™ Plate

Praas the QEF YDRATE button. The
dafaull temperaiure setling wil aisplay,
Llse the up and down TEMP ar-omw
choose & lemperalurs belween 80°% ano
195°F,

Llse the up and down TIME arrows to set
Lne cook Llime in 15-mnule incremerls ue
Lo 12 hours.

Prass the 5T,

ART/STOR button to begin

NOTE: For live leve s of capacily, use
the cehycrazing rack” directy in the
cockng pot.

*Dehydrating rack sold separately.

NOTE:
unintended contact witn hot
and steam when
rewdieny and fol o
Failure to %ol ow these sae
YOLE P sl of Bxoal

o recLoe the rsk of inury from
fooes, licuids
SU e COCKING, ¥OL MUt
Frirics.

317G INCIRases
whing & b,

804106501



USING YOUR FOODI" 11-IN-1
6.5-QT. PRO PRESSURE COOKER - CONT.

FAMILIARIZING YOURSELF
WITH PRESSURE COOKING

I order to familiarize yourself with pressure

cooking, it is highly recommended for Frat
tmauserstoccaninta

HE VN

50 anc

2 cuos reom-temperaturs water
to the pot,

2 Aszemble tne pressure lid
the arrow on the f i
tha arraw on tha

base. Than turn the | d alackovi

il locks irle pao

=39 allg"l ng
h

3 ase wvalve
[=1a} I. 182 hd sir b he bEH_ iton.
4 e PREESURE button, the unit

| cle mlt o high {Hi} o
I. e lirre Lo 2 minales and press
START/STOP bullon Lo begin

S 1 ngcunit will cegin ou lding prossure,
ir ting | ghts. The

unt it ng dewn wher it
iz “ully oressurized.
cuntdown s finshed, the

6 ‘Whent

autarmatically
arm moda, arc bagin
wing ap.
7 Turnthe oressure release valve o tas
WEMNT pos tion to quick relsa
i steara A guick burs
steam will spurt out of the p
aleass r omplels y
eleased and L droos down
the Lz wil ke ready to open

NATURAL PRESSURE RELEASE
VS. QUICK PRESSURE RELEASE

Natural Pressure Release:
cookirg is cor

start o naturally - thea uait
cools down. Dur ng Lhis Lme, e unt
sep Warm mode, Waen
re release is comrplete, the
vill droo down

Once pressure
CEENTERU]

w || sy
natural prﬂ
f oat valve

NOTE: Prass Lhe KEZP WARM bu_lon iTvou

wiould ke to tum <eep Warm mode off.
Quick Pressure Release: .sc ONLY when
caledforina rccxpc wl

de. Turr lhe pressarar
e VENT postion to irstantly
relesse pressuce tarcugh the valve,

=

‘When cuick pressure release s comp\ﬂte
the float valve will croo down. Even after

when the lid

aking sure A
the cocker bass.

steam will renan

NOTE: At ary time curing the natura
’e\ea € process, you can ch to cuick

val

2] t._. the VENT pos tior.

PRESSURIZING

S press.r G Evilds ir the Lriz, tne contral
panel PRE. Pr“s_.l.. izng

tirme varies, desending on the amount

of ingracients and liquid in the pot. As
the unit pressurizes, the |d wil lock as 2
safaty maasue, and it will not uacck urtil
prassure is released. Onca the it has

ull prassure. The

INSTALLING & REMOVING
THE PRESSURE LID

Flaze the oressure 1d on top of the unit
wita tn the | ¢ anc th nth
lired un nly. Turn the lid clockws
i locks i place

To anlock tne pressore lic, turmn it
countercleciowise. Lift the lic 27 an angle to
Eprevent sglat

Lo ot lift the lid stra gnt ug.

NOTE: The pressure | d wil not unlock
Uit the untis complelely depressaizad,

USING THE COOKING FUNCTIONS
WITH THE PRESSURE LID

avwall ouliel, Lhen press Lhe =
InsLall the cookng ool in the cooger
oefore startirg & funct an.

Pressure
1 Instal the ¢
Pl

cug of liquic in the
accessory 1T yeur recipe cals for it Do
rot excead the ine marked PREESURE
MAX whon proszae cooking.

NOTE: \When cooking rice, beans, or
olber ingredienls Lhal expand, do nel
fill zhe pot more than halfwey

tion titled
sure Lic).

2 Instzll the pressure lid (seo =
nstalling & Remroving the Pr

3 Fresz the PRESSCRE butter. The
default pressuce level will dsplay. Sso
the uo and dowr TEMP arrows to select
eitha Hior Lo,

T hou-
oy mindtes
and secends. If -uaning for more than
an aoLr, the clock will count down by
mirutes cay.

4 Use the uo erd down TIME arrows Lo set
the cook tirre 1-mnuts incremerts up to
1 hous, anz in 5-mindgte increments from
1hea te 4 hours

5 [Press the START/STOR butten, The
disolay will show FRE during th s time,
When the unit reackes the
proper Toemperaturs, the time yeu set
will begin counting down.

cemnzlete the unit
Iy switch o Keeo
rt counting Lp

When cock tima is

W
from OO0,

NOTE: After cooking s comp afa, you
may prass the KEFR WASM outton to
Lurn Lhe Keesp Warm mode ol

7 Lettnes unic naturslly relesse oressure or
if the recioe inszructs, zurn the pressure
release vave to the VEN | positior, cuickly
releasing steam through the valve

ot N the cocker

p of liquic {or

The amcant stated i yeur recipe) Te tha
pol, then olace the Cock & Crisom™ Flale
wilh ingredienls in Lhe ool

t'vlr provided earlier te

d. Turn the pressure
Lhe VENT opos Lion,

ess the STEAM batzon. Use the ugp ard

to sat the cooc time

t= uo to 30 minutes.

relesse velve Lo

[=2

inrinute norema

NOTE: There is no femoera; ure

> n
wnen dsing the Stearm funciion.

4 Pross the START/STOR buttor,

The unit will autometizally prehsat to
bring the steamning linuaid to a beil. The
cisplay will show PRF curing this tire.
When the unit reaches the

proper lemperature, the lime you se.
will begin counting cown.

6 Whan cock t me is comrplate, The unit

will ke "o autematically switch to

eeo Warm moce. |7 the float valve
pops ug, walt for tto drop and then
you cer open the [ d.

NOTE: After cocking is complote, you
may oress the KEEP WARM button te
Lurn Lhe Keep Warm mode off,

Slow Cook

cookirg pot in the cooker
2cien s in Lne pol.

sed Lhe line marked MAX

when slow cookirg.

all the pressure lid {sec sectien titleg

Irstalling & Removing the Fressure Lic)

Fress the S_OW COOK button. The

Ut ternparatura setticg wil display.
tha up and cowr TEMP arre
selecl eilner Sow Coue HIGH or LOW,

Use Lhe up ard down TIME arrows o sel
Lne cock Llime ir "S-minule ircremenls ug
to 12 hours.

Frass the START/STOR hatten o
bagin cooking,

NOTE: The Slow Caok =i {High) Tima
setting may ke adjusted anywhere
between £ anc 12 hours: the Sow Cock
Lo (low) time sotting may be edjusted
anywhore botween € anc 12 hours

Waen cook ime s complete, the arit
will and auterat caly switch fo
Keap Warn maoce.,

NOTE: After cocking s complata, you
ey press the A<CCP WARM Euttor to
Lurr Lthe Keso Warrm mode of T,

Yogurt

1

Add desired amount of milk to the pot,

NOTE: If vou prefer to casteuriz
anc ada cult ares not us

a8 TEMP Lp
i to zelact I'Ew (fe'rr‘en 3, press the
E arrows to select desiced incusation

tima, thern press START/STCF to oogin.

Inszal tho pressure |id {see section titlac
Inszal ing & Ramov ng tna Presszure Lid).
Fress YERT ard then the TEM=2 arrows
Lp or down Lo select FER (ferment)
Fress the TIME arrows to adjust the
incubation time ir 30-mirvta ircrements
betweon 8 ard 12 hours,

NOTE: Sclecting a onger time will
aad Lo L ar yoar L wilh a Lhicker
corsislency. Use 12 hours Lo achieve
Greek-style yogurt,

Fress START,
pasteurzation.

Unt will disp ay BOIL while
pasteurizirg, Whean pasteurizaticr
tampearatura is reached, the unit will
beep and display COOL.

Onece the milk has cooled, the
it wil disgley ADD and STIR
insuccession.

OF Lo bagir

Remnove the pressure lid and skim the
top of the milk.

Add yogurt cultures to mil< and stir
ambne, In he pressure lid,
turn the oressure release valve to the
WENT cosition, then press STAST/ST02
to bagin incunat on process,

10 | he disslay will beg n counting down.

When
Lk il

oatior trci corr'plﬂto. the
v "End”,

M Chill yogurt up te 12 aours before sery rg.

Insall the cocking pot in the cooker base.

Press the SEAR/SAUTE bullon. The
\,ef-luIL Lemperalure seliing will disolay.
2 the uo and down [EMP arrows
to szect one of the setting ogticrs:

L, LMD, MO, MDeHL, =

NOTE: "nere is no time ad ustment
avalacle or necessary when using the
ZearfEauts function.

4

Prazs the STAIT/STOR outton te

begin cooking,

To zurn off the SeardSaute function, press
trc STAR /S TCF butter. 1o switcn to
a differant cooking funct on, press thz
coerresponding function butter,

NOTE: You car ase this function with
ether the crissing id in the open oosition
cr the pressure id with tae pressure
relcase valve ir the WoNT oositen.

NOTE: ALWAYS use ronst ck utensils

ir theo cooking oot DO NOT usa mictal

urersils, 25 thoy will soratch the norstick
ing on the pot,

Sous Vide

NOTE: [cr bhest e=ults when using the
Seus Vide function, o aet use the urit
prior and do not add warmn watan

IrsLall e coo<irg polin he cooker
pase. Ao 12 cups of roocm-terrpperatare
wazer to the oot

Press the SOUE VIDE button, The
cefoull lempe-ature setling w display.
Use tae up and cown TEME arrows

to et 2 temperatuce between 120%0

ana 150°F

The cook lime will celaull o 3 nours,
Use tie up ar‘-j down TIME arrows to sst
tne cook time n 13-minute increments
up o 24 hours.

Install the pressure lid (sea section titleo
Installing & Remov ng tre Pressure _ich
Turr the pressare release valve to the
WEMT oosition.

Prass tha START/STOP buster to bagn
preheating.

NOTES: || can Lake up Lo 70 minutes

“or tha unit te preheat. Prepase up to

Z pouncs of ingred ents qurirg ths tme

L cnirg thern, then placing each

N a sincle use resea

plastic bag.

For cock times ::nf £t nours with a
alv ]

ng in the Qlﬁg a-Lise
wll help protect ‘ood

during the Ior od o subrmersion.

The unit will bees wher prehoat s
complele anc ADD FOOD will show on
Lhe display, Rermove oressure lid and
klace bags in the water usirg the wae-
disp ecement method: Working with
cne bag at a timnea, leay corner of the
kag Lrripped—as voul slowly ower the
bra in.o Lhe L Lhe pressuqe of Lhe
wialer will foroe the ar ous of Lhe b

NEer just the bag's seal is above the
water line, fivsh closirg the beg, making
sLre hio wnh—r‘ gets insice, Keep the

3 & The water [ na,

Ire id and enaure the

pra.c.s.re releasa valva is inthe WENT

Vnen \.:jr'k time is completes, the arit
will b Caretaly remove bags from
tas water with silicone-tic tongs.

NOTES: Il Lne "ood vou beve cooked s
\atoly.

ags inte oa water
’F'ﬂperatu:- q.chI»fIy then keeg fooo
refrigeraled.

Whar reheating food that has been
cookes Lsing th us wide furct on,
use the Bous vide function agair. After
preheat ng the water, add food in the
resealabla bags and cook approximately
20 rrinutes Lsing the cesired cook
wmpersture.

Sous v de s almest & ways tae Arst step
i Lhe coo<irg process, Foods should
ke finshed by using a dry heat nathed
=uch 2= orolling, sagtéirg, roasting, or
air frying.

CLEANING & MAINTENANCE

Cleaning: Dishwasher & Hand-Wazhing

Az unit snoule be ¢ ezred thorcugnly

after ewvery use.

1 Urplog the unit rom the wall outlet
befors cleaning.

2 To clean the cocker base and the
control panel, wipe them clean with
a damp cloth.

pressuqe lid

Silicane Ring

+- Silicone
Fing Rack

ing & Rei

Necessary, Lse

7 Ar-dry al parts after each use.

T remove Lhe siicone ring, pall it cubward,
zaction by section, from the silicone ring
rack. The silicone rng is reversible and can
b insta led with either side facing an. To
reinss
by section

After use, remove any focd deoris from
the silicens ring anc ant clog cap

Keep the sllicone ring clean to avold odor.

Washirg iL nowarm, sodpy wa
dismwasher can remaove odor Ho
rormal for tte zbsorb the smrell of
ic foods, tis recommended to bay
rrore than one silicone ring on hand,

MNEVER [l oLt the silicone rirg wiln excessive
Toroe, as el may deformil and the rack
and affect the pressure-seaing function.

A slicone ring with cracks. cuts, or other
damnage should be replacac immediataly

lling the Silicone Ring

|, prass it dowr inta the rack section

TROUBLESHOOTING GUIDE

Why is my unit taking so long to come to pressure? How long does it take to

come to pressure?
= oodirg Times may vary
of the cooking pot, and Terp

d or the selects
ature or cuarti

carature, current temoeratare
s ingradients

+  Cnack to make sure your silicone ring is “ully seated and flush aga ns: the id. 17 installag
corractly, you shouls be asle to tug [ightly on the ring to rozate it

+ Cneck lhal Lhe pressore lid s Mol
position when pressure cooking.

Why is the time counting down so slowly?

lezcked, and Lhe pressure relaase vale s nLne SEAL

+ Yoo may have set hours rather than mirutes, When setting time, the d splay w | show
HH:MM and the tine will increase/decrezse in mindte norements

How can | tell when the unit is pressurizing?
*  |he rotat ng | ghts will disclay on the screen to indice

“PRE" is showi
= The orogre
STEAM or PRESSORC W
will begin courting cown.

on the

There Is a lot of steam coming from my unit when using the Steam function.
»Its normal for stearn to release throagh th a
L oressure r2 ease valve i he WENT posi

Why can’t | take the pressure lid off?
Ao salel
deoressur
Lo a release the press
pressuce release vave W
to open. To unlocs the oress
prewvent spatter Do noz

M

sure Lhe pres
a Il hear a loue
Fress START/STOR (o stop cockirg,
Fress cown on Lhe B ring, ensurine
rack. Cnce fuly ns

The unit is counting up rather than down.
+ The cookng cycle s o

How long dees the unit take to depressurize?

when using the Pr
s har indicates the anit is building pressure or preh
men the unit has i shed Boild ng sressure, your set cook tima

s pees

Sealure, e pressure lid will nol unlock until the il i
. T release oressure, turn the pres
ized sieam. A guck burss of skearr wll spurl oal o the
an the steam is complste
ure [id, turn it counters oc
t the lid straight up.

d to be loose?

itla frward the ﬁF.-'\I s Tion when |
ro tae WENT oosition when quic« rale

E
MT a5 necs
iLis Tully inserled and les Tal under Lhe rng

| Wil shDuIJ be aile

omzlete and the anit is ir Keep W

ate the urit is bLild ng sressure,

or Steam fi
ratirg when us ng

auring (-’\')kln

aly

COrme
to tne WENT sosition

sure release valy

¢ released, the unit will e ready
vise. L ft the Iid a2 an angle to

gl,l-ah: p-r
reat rosults Poo

Tyouve done Lhis
not Tl noplaces,
wwve the pressase lid

ssary, and re

to tug lghtly on the ring to rotate it

Varm mode.

*  Ihe time ttakes to releese pressure depends on the quantity of food in the urit ang

cEn vary from recipe o recipe
te remaove the id. IF the un
unit ard wait arti the flost

s ensure the foat valve hes dropoed before trying
cagaer than nermel to depressurze, unplug the
valve drops before removing tae lid

“ADD POT" error s on displ.
»  Cocking pot is rot insida Tha cookear by
“OTHR LID" error ppears on displ
= Tae ncorect lid is installed for your desi ~kirg function. Flace the prassura lid
Lre un 07 vou wanl Lo use the Fre: sok, Slaarm, Sear/Sauls, or Keeo
i functicns and ensure it s in the clesed pos tion,

“SHUT LID” error on displ

oeking pet s required for al functicns

* The crisping lid is open and reeds Lo be closed for Lhr—- selectad funclion Lo start

“TURN LID" error

= Tre oressure id is nol Mully insalled, Tor b ld o
cooking function o start.

“CHPEN VENT" arror

. vhen set to Slow Cock or Se
message irdicates the pressur:

s on the

owvise anbiliL clicks for Lhe selecled

FLaLte, anc the Lrit serses pressure buiding Js, ths
2 release valve s i the SzAL sosition.

« Tar tl"= |:|r'=f5uf'a r 2 valve to the VENT position ard leave it there for the remainde-
of the o 3 fu
»  Ifyen de not tura the oressure releass valve to fre WENT oosition within 5 minutes, the

orogram wil cancel and Lhe unilwill sbul o™

“ADD WATR" error ppears on displ when using the Steam function.
= Thewaler leve is Loo low, Add more wales Lo Lhe unil Tor Lhe "unclion Lo conlinue
“ADD WATR™ arror apE on di when using the Pressure function.

+  Add more liguis to the cookirg pot cefors restart ng the pressure cook cyc e,
* Moke sure he pressare release valve is in he SEAL posilier,

= Make suse the silicona ring s installed correcty

“ERR” message appears.

» The writis not functioring properly. Fle,

contact a service center.

“ADD FOOD" messagie on screen when uslng the Sous Vide function.
= Frebeat ng s complete and vo. z
er Ramaowe the pr T
e releasa valve s i tha \.-FN

iwaining food in
ansuring tha

NOTE:

In order to ensure the highest possible standard for refurbished items, all units are
thoroughly inspected as part of the process.

For this item, water may be used during the refurbishing process and so; you may
notice some condensation in the water reservoir.

It is recommended to rinse the water reservoir with fresh water prior to its first use.
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